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213

—dough; freeze-thaw stability of prefermented frozen lean, effect of flour
quality and fermentation time (Résénen et al), 637

—durum, cultivar and environment effects and their interaction on quality
characteristics (Mariani et al), 194

—durum, effect of bleaching on (Debbouz et al), 128

—durum, glutenin gene from, nucleotide sequence (D’Ovidio et al), 443

—durum endosperm, starch granule protein in (Rayas-Duarte et al), 269

—durum quality (Kovacs et al), 85

—einkorn and spelt compared to HRS and durum (Abdel-Aal et al), 621

—fast varietal identification using narrow-bore RP-HPLC columns (Huebner
and Bietz), 504

—flour fractions; characterized by DSC (Erdogdu et al), 70, 76

—genotype identification, heat stress effect on grain quality (Blumenthal et
al), 539

—gluten film; thermomechanical behavior of (Cherian et al), 1
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—mycotoxins in (Trigo-Stockli et al), 470

—polymeric glutenin and quality characteristic relation (El Haddad et al),
598

—properties of extruded products (Wang et al), 38

—protein fractions; separation and characterization by HPCE (Lookhart and
Bean), 527

—quality of wheat-rye chromosomal translocations (Seo et al), 252

—red and white flavor chemistry (Chang et al), 237

—retention of ergot alkaloids during processing (Fajardo et al), 291

—similarity of gliadins from spring and winter wheats (Huebner et al), 341

—single kernel protein content by NIR transmittance (Delwiche), 1
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—soft red winter, Septoria leaf blotch effect on milling and baking quality
(McKendry et al), 142

—starch granules; surface staining of (Seguchi), 602

—storage protein characterization by two-dimensional electrophoresis (Yang
et al), 568

—tortillas; polyol effect on processing and qualities of (Suhendro et al), 122

—vitamin B6 content of, pyridoxine glucoside content of (Sampson et al), 217

Zein
—association of classes with maize kernel hardness (Pratt et al), 162
—in maize normal endosperm (Moro et al), 94



